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CHAPTER I 
THE PROBLEM 
Statement of ~ Problem 
The school lunch program has expanded rapidly 
1 
since its inception in 1946 until now it is the 
2 
largest single food service in the country. 
As programs have grown in size and in number 
within communities, school committees have become 
increasingly aware of the need for the services of 
a person to administer and supervise this activity. 
In 1949 a national committee with representation 
from the American School Food Service Association, 
the American Dietetic Association, and the American 
Home Economics Association defined the role and the 
function of the full-time director or supervisor of 
the multiple unit school lunch program and suggested 
1/ U. s. Congress, Public Law 396, 79th 
Congress 1946. 
2/ 
Schools7 
"How School Lunch has Grown'', The Nation's 
Vol. 70, No. 3 (September, 1962}, P. 94. 
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a pattern of training. In developing this pattern, the 
committee predicated their suggestions on the assump-
tion that the minimum requirements for this position 
would be a Bachelor's degree in Home Economics. 
The expansion of the program nationwide has far 
outstripped the availability of people with this pro-
fessional background. At the present time less than 
40% of the school lunch supervisors in the United 
States meet these standards. With a low salary scale 
in Maine, few of the twenty-five communities employing 
a supervisor have been able to attract a fully quali-
fied person. 
To conpensate for the lack of preservice prepar-
ation, the Maine State Department of Education has 
given much attention to the inservice training of 
these supervisors. This training followed the suggest-
ed pattern of training for the professional Home Econo-
mist. 
This is not a realistic standard for non-degree 
people who may lack the background courses, especially 
11 "Recommended Standards for Selection of 
Personnel Responsible for Supervision and Management 
of the School Lunch Program." School Food Service 
Association News, VI, No. 1, (Jan.-Feb., 1949} pp. 3-4. 
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the science courses, on which the Home Economics 
curriculum is based. Nor is it a satisfactory standard 
for it provides little incentive to the school lunch 
supervisor who does not find it feasible to seek a 
degree. 
If the full nutritional and educational poten-
tial of the school lunch program is to be realized and 
if attainable goals are to be set for these inadequately 
trained but experienced supervisors, it is necessary to 
make a new assessment of the competencies required for 
this position and design a training program to develop 
these competencies. 
Method 2£ Conducting Study 
This study will be divided into two parts. In 
developing the first section, the writer will seek 
from the literature identification of the competencies 
essential to the successful functioning of the super-
visor and the training recommended to develop these 
competencies. 
The second section will offer a design for an 
inservice training program for the school lunch super-
visors of Maine. This design will provide for the 
development of the essential competencies, as revealed 
t 
II 
4 
in the literature, by adapting the training recommended 
in the literature to the specific training needs of 
Maine supervisors. 
In the process of developing the first section, 
the literature will be reviewed to determine: (1) the 
role and functions of the supervisor; (2) the competen-
cies essential to the successful functioning of the 
supervisor; (J) courses of study for the development 
of these competencies. 
As the position of school food service supervisor 
combines aspects of both food service and educational 
supervision, pertinent references relating to the school 
food service supervisor, the food service supervisor, 
and the supervisor of education will be noted and re-
corded under the following headings: 
1. Responsibilities of the supervisor. 
2. Role of the supervisor in the educational 
administrative organization. 
J. Competencies essential to successful super-
vision. 
4. Recommended courses of study. 
Upon completion of the listings under these four 
headings, these findings will be scanned to eliminate 
duplications; responsibilities will be clustered around 
I 
I 
I II I. 
5 
the distinct functions of the school food service 
activity to develop major areas of responsibility; 
competencies will be sorted and filed under relevant 
areas of responsibility; each course subject area will 
t.S be filed with the competencies to which it.,_directly 
related; course descriptions will be cross-checked to 
insure inclusion of all phases of a subject area. At 
this point there may be the elimination of any course 
that is not strongly indicated as necessary by the 
listing of competencies. 
In the second section of the study, the writer 
will draw from courses in Adult Education and from 
the literature in the field in creating a design for 
an inservice training program. 
This design will include: 
a. Designation of sponsoring agency. 
b. Creation and composition of an advisory 
committee. 
c. Identification of specific needs of Maine 
supervisors for inservice training. 
(1) Preparation of instruments for identi-
fying these needs as seen by: 
(a) 
(b) 
(c) 
The twenty-five community super-
visors currently employed in Maine. 
Subordinates of these supervisors. 
School administrators of the 
twenty-five communities involved. 
II 
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d. 
e. 
(d) State school lunch supervisors. 
(2) Plan for administering these instru-
ments. 
(J) Plan for collection of data from these 
instruments. 
Plan for developing courses of study based 
on the data. 
Organization of the training program: 
(1) Types of facilities needed. 
(2) Selection and orientation of instructors. 
(J) Scheduling of courses. 
(4) Financing of training programs. (5) Promotional efforts. (6) Plans for evaluation. 
In the preparation of instruments for identify-
ing the specific needs of Maine supervisors for inserv-
ice training, instruments that have proved effective in 
industrial training programs will be studied and adapted 
to the school lunch activity. 
Sources of Data 
In developing the first section the writer will 
review: (1) journals of the American Dietetic Associa-
tion and studies sponsored by the Association relating 
to the training of the food service supervisor; (2) 
journals of the American School Food Service Associa-
tion and the American Home Economics Association; (J) 
courses of study in fields relating to school food 
7 
service; (4) books on educational and industrial admin-
istration and supervision; (5) newsletters, bulletins, 
and mimeographed materials of the various State Depart-
ments of Education, the United States Department of 
Agriculture, and the United States Department of Health, 
Education, and Welfare; (6) pertinent legislation. 
As the divisions are so closely interrelated, 
the second section will be drawn from much of the mater-
ial and sources cited above plus pertinent literature 
from the field of adult education. 
Justification for this Study 
Although in the state of Maine only twenty-five 
people are employed as community school lunch super-
visors, these people carry responsibilities for over 
one-third of the meals served in the public school sys-
tern. 
In view of this figure, the training of these 
supervisors is of immediate and manifest importance. 
Of even greater significance is the increasing 
realization that supervision of the food service program 
is a distinct function in the structure of school admin-
istration with a corresponding demand for supervisors. 
II 
II I, 
II 
It is estimated that within the next five years, the 
majority of the administrative districts in Maine will 
have established a position in this category. 
8 
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CHAPTER II 
TRAINING NEEDS OF THE COMMUNITY SUPERVISOR 
In developing this chapter, the writer has drawn 
from the literature a description of the role and func-
tion of the supervisor, an inventory of competencies 
indicated as essential to the effective functioning of 
the supervisor, a listing of courses that are designed 
to foster development of the essential competencies. 
The "Areas of Responsibility" that appear in this 
section were not taken intact from the literature, but 
were developed from a compilation of references relat-
ing to the responsibilities of the supervisor. Clear-
cut areas were difficult to establish as responsibilities 
tend to be interdependent. These ten areas were chosen 
on the basis that, representing fairly distinct func-
tions, they were readily adaptable to the clustering of 
related competencies. 
~ ~ Function of the Supervisor 
The authority to establish, maintai~ and operate 
a school lunch program being vested in the school 
4 
committee, the superintendent of schools is charged 
10 
with the administration of the program. Acting as his 
agent, the school lunch supervisor, in line with the 
5 
supervisory role in the educational structure, has 
special responsibilities for stimulating and guiding 
the cooperative effort through which the purposes of 
the program are achieved. 
In the administrative processes of decision-
making, programming, stimulating, coordinating, and 
6 
evaluating, the school lunch supervisor carrie~ major 
responsibilities in the following areas: 
I j 
I 
1. Development and implementation of policies, 
plans, and objectives for the community 
school lunch program. 
2. Selection, assignment, and training of 
school lunch personnel. 
I! 
J. Planning of menus to meet one-third of the 
daily nutritional needs of children and 
youth. 
!7 Maine, Revised Statutes (194?), c41, sec. 221. 
i, 
II 
I 
I! 
'I II II 
i) 
ji 
6/ Roald F. Campbell, John E. Corbally, Jr., 1! 
John A.-Ramseyer, Introduction to Educational Admin- !1 
istration (Boston: Allyn and Bacon, Inc. ,1950) p. 179. II 
I II ~0~. -·-··~ ·-··--~~~~~~=~J ~ li 
II 
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I 
4. Procurement, storage, and distribution of 
supplies. 
5. Management of finances and maintenance of 
all necessary records and reports. 
11 
6. Preparation and service under clean, whole-
some conditions of an attractive, nutritious 
meal. 
7. Compliance with all applicable laws, regu-
lations,and policies: federal, state, and 
local. 
8. Planning of facilities and selection and 
maintenance of equipment. 
9. Interpreting the school lunch program and 
the nutritional needs of children to school 
personnel and the public. 
10. Cooperating with school staff in the realiz-
ation of the educational potential of the 
school lunch program. 
The administrative organization of the school 
system determines, in part, the manner in which the 
school lunch supervisor meets these responsibilities. 
In a majority of communities employing super-
visors, the food service is centralized under the 
supervisor. In the centralized system, the supervisor 
(1) works with others in developing policies, plans, 
and objectives; (2) administers and supervises the pro-
gram in line with these policies. Food service employ-
ees are directly responsible to the supervisor (Figure 1). 
12 
!school Committee I 
!superintendent of Schools I 
I 
I Building ~rincipals I ----1 School Lunch Supervisor 
......... 
............... 
Teachers J School Lunch Managers I 
Children 1 School Lunch Employees 
Lines of authority~~--------------
Lines of cooperation------------
Figure 1.--Role of the school lunch supervisor 
in the administrative organization of a centralized 
school system. 
The centralized organizational structure, al-
though conducive to efficient management, tends to 
separate the school lunch activity from the instruc-
tional program. 
To insure maximum emphasis on student develop-
ment, there is a growing trend toward decentralization 
7 
of authority in the school system. In this structure 
11 ~' pp. 167-168 
13 
the leadership for the total school program is the 
responsibility of the building principal. The school 
lunch supervisor (1) has direct responsibility for menu 
planning, food procurement, records and reports (2) 
serves as a resource person to the superintendent and 
staff in all other areas of responsibility. Food serv-
ice personnel are directly responsible to the principal. 
(Figure 2) 
Children 
...... , 
.,.,--' ~"' 
'1"' 
___ __. _______ -t ...... , 
... ... ... , .. 
, ...... 
~----~-------~,,"' 
, 
, .. 
, 
Lines of authority ________ __ 
Lines of cooperation--------
Figure 2.--Role of the school lunch supervisor 
in the administrative organization of a decentralized 
school system. 
==~---=--==~====~~===== =====================================================~F======= 
Essential Competencies 
The competencies most frequently proposed in 
the literature as essential to effective supervisory 
functioning are listed in Table I opposite the appli-
cable "Area of Responsibility". Shown, too, in Table 
I are the course-subject areas through which these 
competencies may be developed. These courses will be 
treated in detail in the section following the Table. 
14 
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TABLE I II 
I 
COMPETENCIES, ESSENTIAL TO THE EFFECTIVE I 
FUNCTIONING OF THE SCHOOL LUNCH SUPERVISOR, I AS RELATED BOTH TO AREAS OF RESPONSIBILITY 
AND TO COURSE-SUBJECT AREAS. 
AREA OF ESSENTIAL COURSE 
RESPONSIBILITY COMPETENCIES SUBJECT AREA 
Development and Understanding of the adminis- School r implementation trative structure of the Adm1n1strat1c 
of policies, school 
plans, objectives 
Understanding of the role of I 
the supervisor in that .structure I 
I Understanding of the aims and I 
I objectives of the school lunch ~ program as part of the total 
educational program 
Understanding of the function 
of the supervisor in further- Supervision 
ing the aims of the school 
Knowledge of policies, plans, I 
I objectives of the school 
I 
Knowledge of the characteris- I 
I tics of a good school lunch I program 
i Ability to evaluate a program 
I 
Ability to work through the 
decision-ma~ing processes ! 
with others 
I 
8/ Ibid., p. 251 
" 
I 
-··- "-
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I 
AREA OF 
aESPONSIBILITY 
~election, 
~ssignment and 
rtraining of 
!Personnel 
TABLE !--Continued 
ESSENTIAL 
COMPETENCIES 
Ability to carry out the 
executive function in8terms of established policy 
Understanding of the steps in 
the administrative processes 
Knowledge of the theories of 
interpersonal relationships 
and in changing behavior 
patterns 
Ability to communicate effect-
ively and to develop lines of 
communication within the 
administrative structure 
Ability to develop job spec-
ifications; standards for 
performances, evaluation tools 
Ability to develop work sched-
ules 
Ability to develop on organ-
izational structure 
Ability to determine number of 
employees for maximum efficiency 
Ability to provide for indoctrin-
ation of new personnel in aims 
and purposes of the program and 
the role of the school lunch 
employee in the school 
Ability to communicate effect-
ively and to develop lines of 
communication within the school 
lunch organization 
16 
COURSE 
SUBJECT AREA 
Communication~: 
Personnel 
Management 
I 
I 
"' 
I 17 I 
I 
TABLE !--Continued 
I AREA OF ESSENTIAL COURSE 
RESPONSIBILITY COMPETENCIES SUBJECT AREA 
Understanding of the adult as Adult 
a learner Education 
I 
Ability to provide on-the-job 
technical training 
I Ability to develop leadership I 
in others 
Ability to help the individual Supervision I 
I 
school lunch employee become I 
an effective member of the I 
cafeteria staff and a respon- II 
' sible member of the school I 
I 
I 
community 
I Ability to stimulate others to I. 
~ evaluate their planning, work, 
I 
progress 
I 
Ability to stimulate interest I 
in professional growth II 
Understanding of the problem- II I· 
I 
solving process II 
II 
Ability to define objectives Education 
II clearly 
Knowledge of the theories of II 
I interpersonal relationships I 
and in changing behavior 
patterns 
Organizing an< 
I Ability to organize and admin-ister an inservice training 
Administering 
Adult Educa-
program tion Program 
Meal Planning Ability to plan nutritious meals 
I 
I 
AREA OF 
RESPONSIBILITY 
TABLE I--Continued 
ESSENTIAL 
COMPETENCIES 
Understanding of the factors 
involved in menu planning 
Understanding of the factors 
involved in food acceptance 
Familiarity with trade vocab-
ulary 
Ability to plan attractive, 
nutritious meals within budget-
ary limitations 
Ability to plan meals around 
seasonal foods 
Ability to determine quantities 
of food to meet requirements of 
menu 
Skill in the use of basic arith-
metical functions 
Ability to prepare market orders 
Ability to instruct others in 
preparation of requisition orders 
Ability to instruct employees in 
principles of menu planning 
Knowledge of trade journals, 
consumer services, government 
bulletins, and books relating 
to menu planning 
Understanding of the function 
of food in the body 
I 
1s 11 
COURSE 
SUBJECT AREA 
Quantity 
Menu Plannine 
Nutrition 
I 
I 
I 
'I 
"' 
IJ 
IJ 19 II 
TABLE !--Continued 
AREA OF ESSENTIAL ~·OURSE RESPONSIBILITY COMPETENCIES UBJECT AREA 
Understanding of the importance 
I of good nutrition in the growth and development of youth 
I 
I Understanding of the contribu-
!' tion to the daily diet of the Type A lunch 
I Familiarity with studies that have been conducted on the nutri-
I tional status of school children 
Ability to instruct employees in I nutrition 
Knowledge of books, pamphlets, I 
and materials relating to food 
"' 
and nutrition 
Procurement, Ability to purchase food products fi'ood Buying 
storage, and on basis of standards, grades, 
distribution quality 
of supplies 
I Ability to determine amounts of food to be purchased at a time 
I I Ability to set up a purchasing 
schedule 
Knowledge of wholesale sources 
Knowledge of informational sources, I 
trade journals, goverment bulletins, ! 
market quotations 
I Ability to develop specifications 
II 
Ability to carry portion-control 
through the buying process 
---+==============================*! ==== 
!1, I 
I AREA OF 
I RESPONSIBILITY 
Management of 
finances, and 
maintenance of 
records, reports 
.. 1 .....  
TABLE !--Continued 
ESSENTIAL 
COMPETENCIES 
Knowledge of proper storage 
conditions for various food 
items 
Ability to develop an effective 
accounting system at the school 
and community level 
Understanding of financial 
structure of program 
Ability to develop a budget 
that will meet the objectives 
of the program 
Understanding of relationship 
between food expenditures and 
other costs 
Ability to develop and perform 
inventories 
Ability to develop and maintain 
payroll and retirement records; 
vacation and sick leave records 
Ability to prepare information-
al reports 
Ability to precost and cost 
meals 
Ability to use the records to 
simplify management and to 
improve operations 
Ability to use records to keep 
the public informed of program 
development and financial needs 
of the program 
Ability to train employees to 
keep necessary records 
20 I 
COURSE 
SUBJECT AREA 
Accounting 
AREA OF 
·RESPONSIBILITY 
Preparation 
~nd Service 
of Meals 
TABLE I--Continued 
ESSENTIAL 
COMPETENCIES 
Understanding of scientific 
principles involved in food 
service 
An appreciation of the need for 
accuracy and the use of standards 
for production 
Understanding of principles of 
portion-control in production 
and service 
Skill in techniques of institu-
tional cooking and baking 
Ability to develop standards 
for production 
Understanding of trade terms 
Understanding of safe methods 
of work performance 
Knowledge of time and motion 
studies 
Ability to teach techniques and 
principles of institutional 
cookery to others 
Understanding of various types 
of food service 
Knowledge of sources of inform-
ation, trade journals, consumer 
services, government releases, 
books 
21 
COURSE 
SUBJECT AREA 
Food 
Chemistry 
Experimental 
Cookery 
Insti tutionaJ 
Cookery 
+-
I 
il AREA OF 
!RESPONSIBILITY 
I 
Compliance 
with Laws, 
Regulations, 
Policies 
TABLE !--Continued 
ESSENTIAL 
COMPETENCIES 
Understanding of bacteriology 
as it relates to food service 
Knowledge of spread of food-
borne diseases 
Ability to develop standards 
for sanitary practices and good 
housekeeping in the storage, 
preparation, and service of food 
Understanding of accepted methods 
of dishwashing 
Ability to instruct employees in 
the principle of elementary 
bacteriology 
Understanding of the terms of the 
National School Lunch Agreement 
and the Special School Milk 
Agreement 
Knowledge of state school lunch 
policies 
Knowledge of state and local 
laws relating to sanitation, 
fire prevention, health exam-
inations 
Knowledge of applicable employ-
ment and child labor laws 
Knowledge of retirement and/or 
social security and federal 
withholding regulations 
22 
COURSE 
SUBJECT AREA 
Bacteriology i 
School Lunch 
Orientation 
" 
I I 23 
TABLE !--Continued 
AREA OF ESSENTIAL C6URSE 
RESPONSIBILITY COMPETENCIES SUBJECT AREA 
Knowledge of state laws relating I 
to wholesomeness of food 
Knowledge of local school com-
mittee regulations and policies 
pertinent to the operation of 
school lunch or school lunch 
personnel 
I Appreciation of ethical standards 
for school employees 
Planning and Familiarity with institutional Planning and 
Equipping food service equipment Equipping 
School Lunch Institutional 
Facilities Familiarity with equipment adapt- Food Service 
able to school food service Facilities 
! Knowledge of factors--design, ,-..., I material, construction--to be 
considered in equipment selection 
I Knowledge of sanitation and safety factors I 
Ability to select equipment within 
budgetary limitations 
I Facility with blueprints 
I Skill in the use and care of basic equipment 
Ability to develop maintenance 
schedules for care and upkeep of 
equipment 
Ability to use the equipment in 
I the easiest, safest, fastest way at the maximum capacity 
AREA OF 
RESPONSIBILITY 
Interpreting 
the School 
Lunch Program 
TABLE I--Continued 
ESSENTIAL 
COMPETENCIES 
Ability to work with others in 
developing channels of commun-
ication 
Skill in preparation of bulle-
tins and informational material 
Understanding of the various 
"publics" 
Ability to state objectives 
clearly and concisely 
Facility in public speaking 
Awareness of resources with the 
school to assist supervisor in 
this function 
Knowledge of source material 
and information in the various 
disciplines of school food 
service 
Understanding of the physical, 
mental, and emotional develop-
ment of children and youth 
24 ~ 
I 
COURSE 
SUBJECT AREA I 
Communication 
Child 
Development 
! 
'I 
Understanding of the child's I! 
developmental levels and his 
need of and reaction to the 
\ lunch program 
fCooperating with Understanding of the educational Education I 
School Personnel potential of the program I 
in Realization of · 
Educational Poten- Ability to work with teachers in Supervision I 
tial of Program achieving realization of educa- I 
tional potential I --___,;_;;.;;~~;;;.,___--+-----!. 
II 
AREA OF 
RESPONSIBILITY 
TABLE !--Continued 
ESSENTIAL 
COMPETENCIES 
Ability to supply teachers with 
instructional material and 
sources of information relating 
to the various phases of school 
lunch activit'y 
~~aining of School Lunch Supervisor 
25 
COURSE 
SUBJECT AREA 
The training recommended for the school lunch 
supervisor includes a course of study to the master's 
degree level in the fields of Home Economics or Educa-
tion. Undergraduate or graduate programs of study 
9 
should include course work in the following areas: 
School Administration: Organization of the 
educational system at the Federal, state and 
local level; responsibilities and function of 
school administration including scheduling, 
supervision, and curriculum planning. 
Supervision: Role of supervisor; techniques 
of supervision; methods for initiating change. 
2.1 Adapted from "Recommended Standards for 
Selectionof Personnel Responsible for Supervision and 
Management of the School Lunch Program", School Food 
Service Association News, VI, No. 1, (Jan.-Feb., 1949) 
pp. 3-4 
I. 
I 
! 
26 
Communications: Establishing lines of commun-
ications in the organization; writing reports, 
instructional material for employees; prepara-
tion of manuals, reports for newspapers, school 
bulletins; techniques of public speaking. 
Personnel Management: Principles of organiza-
tion and administration; employee training; job 
analysis; job specifications; work schedules; 
time and motion study. 
Adult Education: Adult as a learner; theories 
of learning and change; techniques of conduct-
ing learning for adults. 
Principles of Education: Study of factors 
affecting learning, retention, and transfer of 
learning. 
Organizing and Administering Adult Education 
Programs: Investigation of ways of determining 
needs, developing courses, selecting leaders 
and facilities, financing, promoting, and evalu-
ating. 
II 
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Quantity Menu Planning: Basic factors involved 
in menu planning; meeting nutritional and budget 
requirements; factors affecting food acceptance. 
Nutrition: Fundamentals of the science of 
nutrition; nutritive value of common food mater-
ials; dietary needs of persons of different 
ages; information on nutritional status studies 
of school children. 
Food Buying: Current procedures in large quan-
tity purchasing; production and distribution of 
foods; marketing costs; factors influencing 
prices; standards, grades, quantities and selec-
tion of food products; specification, bid and 
testing methods. 
Food Chemistry: Class and laboratory investi-
gation of chemistry as it relates to food 
production. 
Experimental Cookery: Techniques of research 
and technological advances in preparation and 
preservation of foods. Experiment with speci-
fie foods. 
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Quantity Food Preparation and Service: Lab-
oratory experience in use of standardized 
formula and procedure; portion control; use 
of equipment, judging food standards and 
quality; selection, preparation, display and 
service of foods in quantity. 
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Bacteriology: Principles of bacteriology; 
relation of microorganisms to food production, 
food preservation; food infections and intoxi-
cations. Disinfection and disinfectants. 
School Lunch Orientation: Study of laws, 
regulations, policies of the federal school 
lunch program; understanding of the require-
ments of the Type A lunch. 
Planning and Eguipping Institutional Food 
Service Facilities: Essential facilities and 
equipment items; design; materials, construe-
tion, and care; interpreting blueprints in 
relation to placement for work plan; equip-
ment specifications. 
Child Development: Study of physiological and 
psychological characteristics at various age 
I. 
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levels. 
Accounting: Fundamentals of accounting. 
Function and classification of accounts; 
relation of cost accounting to general 
accounting. 
II L 
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CHAPTER III 
DESIGN FOR AN INSERVICE TRAINING PROGRAM 
The preceding chapter has underscored the 
importance of professional training for the develop-
ment of the competencies required for the role of the 
school lunch supervisor. 
As a plan will be developed in this chapter 
for an inservice training program for those super-
visors lacking professional training, it is necessary 
to state the rationale underlying this proposal. 
As the school lunch program has a significant 
contribution to make to the physical, mental, and 
emotional development of children, and the school 
lunch supervisor plays a key role in fostering the 
full realization of the potentials of the program, 
every effort should be made to secure professionally 
trained people for these positions. 
However, if professionally trained people are 
not available: 
1. Every effort should be made to encourage 
II 
I! 
II 
==-=---=-=--·-t=' I 
~ r 
.I 
II 
II 
li 
II 
II 
i 
II 
II 
'I 
II 
I 
II ~= 
31 
those persons employed as supervisors to 
pursue a professional program of study. 
2. Every effort should be made to provide an 
inservice training program tailored to the 
specific needs of these supervisors who do 
not find it feasible to pursue a profession-
al program of study. 
Although the primary concern in the development 
of this inservice training program will be to meet the 
needs of the school lunch activity, there is a recog-
nition of the responsibility to provide a vehicle by 
which the supervisors, who are currently serving the 
programs faithfully and diligently, may gain greater 
satisfactions in their work and increased status in 
the school community. 
In designing an inservice training program for 
the school lunch supervisors of Maine, the writer will 
designate the agency that should assume responsibility 
for the program, spell out the composition and duties 
of the advisory board, devise and present instruments 
for determining training needs of Maine supervisors, 
present a plan for developing courses, describe organ-
ization of the training activities, and suggest evalua-
tion techniques. 
Sponsoring Agency 
Under the provisions of the National School 
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Lunch Act, the Maine State Department of Education is )I 
charged with the administration of the National School 
Lunch Program for the public school system of the 
state. 
To fulfill its obligations under the Act and 
to secure for children the maximum nutritional and 
educational benefits of the program, the Department 
of Education has conducted inservice training programs 
for school lunch personnel since 194?. 
In light of this historical background, the 
Department would appear to be the appropriate agency 
to assume responsibility for the proposed training 
program for supervisors. 
Advisory Committee 
To guide the Department of Education in the 
development, organization, and administration of the 
proposed training program, an advisory committee 
should be appointed. 
As Snow points out, the advisory board working 
democratic processes would serve a two-fold purpose: 
First, ideas coming from many people of 
varied background and experience refined and 
tested through thoughtful group consideration 
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will be better ideas than any which the 
administration can evolve through solitary 
armchair deliberations. Secondly, the very 
process of involving people in the planning 
stages of an undertaking means that they 
are informed about the projected venture 
and feel that they have a stake in its 
success, since it is their venture planned 
by them. As the proposed activity becomes 
a part of the program, there is a greater 
assurance that the planner will continue to 
work actively and intelligently for its 
success.10 
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In the democratic administration of any program 
it is important, too, that those who are actively 
associated with the program have a voice in its devel-
opment. The advisory committee provides this opportun-
ity. 
Knowles suggests that an advisory committee 
11 
include the following types of representation: 
1. Various points of view and interests within 
the organization. 
2. Points of view, interests, and types of 
experience in the community at large signi-
ficant to the program. 
3. Experts with specialized knowledge in the 
areas of program planning and content. 
10/ Robert H. Snow, Communit~ Adult Education 
(New York: G. P. Putnam's Sons, 195 ), pp 44-45. 
·11/ Malcolm s. Knowles, Informal Adult Educa-
!12£ (New York: Association Press, 1950), p. 171. 
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In line with these recommendations, the compos-
ition of the committee would fall into two classifica-
tions: (1) members appointed by organizations having 
a direct interest in the program; (2) persons whose 
specialized knowledge would contribute to program 
development. 
The following organizations would be requested 
to appoint a representative who would be both interested 
in serving on the committee and associated with a school 
system employing a school lunch supervisor: 
Superintendents' Association 
As the school lunch supervisor is an agent 
of the Superintendent of Schools, this group 
would be very directly concerned with the scope 
of the training program, could contribute much 
to its development,and would have great influence 
on the status of the emerging program in the 
school community. 
State Principals' Association 
The principal is the educator most closely 
associated with'the supervisor in the daily 
administration of the program. He would bring 
to the committee knowledge and understanding of 
supervisory competencies that are essential for 
attaining the goals of the school lunch program 
and of the school. 
Maine School Food Service Association 
-
Membership in this Association is open to 
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all school lunch employees. Inclusion of this 
group would serve a dual purpose: (1) provide 
the viewpoint of a person in a role subordinate 
to the supervisor; (2) foster within the organ-
ization the realization that all school lunch 
employees are members of the school team and 
important to the success of the total program. 
School Lunch Supervisory Council of Maine 
Representation from this group would be of 
importance to insure constant awareness of the 
felt needs of the supervisors and an active role 
in the development of their program. ~~ 
II 
Maine Congress .£f. Parents and Teachers I' 
The school lunch program demands close 
cooperation and understanding between the home 
and the school if the school lunch is to make a 
positive contribution toward an improved nutri-
tional status of children and youth. Involve-
ment of this group would develop an understanding 
of what the community expects of the supervisor, 
further community understanding of the total 
program, and help to build a bridge of communi-
cation between the school lunch program and the 
home. 
Individuals who would be invited to serve as 
members of the committee include: 
~' Home Economics Department, University of 
Maine 
The inclusion of a person with the know-
ledge and experience acquired in the training 
of professional Home Economists would add a 
rich dimension to the development of this 
training program. II 
I 
0 
Directors of Adult Education and Vocational 
Education,lMaine State Department of Education 
As experts in the fields of adult and/or 
vocational education, these people would pro-
vide invaluable guidance in program content, 
36 
in securing and training instructors, and in 
organizing and financing the individual courses. 
~ Demonstration Agent Leader 
The state leader not only has had much 
experience in the development and administration 
of programs for adults, but also has much first-
hand knowledge of the food patterns and problems 
of the people of the state. 
The committee would advise and counsel the 
School Lunch Division in the following areas: 
1. Surveying specific training needs of the 
Maine supervisor, 
2. Developing courses of study based on these 
needs, 
J. Organizing the training program. 
a. Arranging for housing, 
b. Selecting and orientating of teachers, 
c. Scheduling courses, 
d. Financing, 
e. Promoting and publicizing the inservice 
training activities. 
4. Evaluating the effort through all of these 
steps as well as evaluating the individual 
courses. 
This committee should be appointed by the State 
Board of Education on an annual basis to allow for wide 
~ _1, --·--
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representation adapted to the needs of a developing 
program. 
As the re·sponsi bili ty for the various phases 
of the program would rest with the Department of Edu-
cation, the committee would serve in an advisory 
capacity only. 
The director of the School Lunch Division would 
serve as secretary to the committee. The Division 
would be responsible for all clerical work. 
Identification .Qf. Specific Training Needs of Maine 
Supervisors 
The advisory committee's first responsibility 
will be to determine the specific training needs of 
Maine supervisors. 
To pinpoint these specific needs, instruments 
will be devised that will reveal the needs for training 
as seen by: 
1. The twenty-five supervisors currently 
employed in the program. 
2. Subordinates of these supervisors. 
). School administrators of the twenty-five 
communities involved. 
4. State school lunch supervisors. 
The specific information to be garnered from 
these instruments will be: 
1. The supervisor's needs as revealed by her 
reaction to a series of hypothetical ques-
tions relating to the various phases of 
school lunch activity. 
2. The superintendent's and the state super-
visor's assessment of: 
a. The leadership and technical competen-
cies in the various areas of responsi-
bility. 
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b. Courses needed to develop and strengthen 
these competencies. 
3. The subordinate's assessment of the leader-
ship competencies of the supervisor. As 
the assessment of technical competencies 
might not be valid, the assessment will be 
limited to the rating of the leadership 
abilities of the supervisor. 
However, before these instruments can be prepared, 
a framework must be constructed within which it will be 
possible to identify these training needs. 
The pattern for the framework will be found in 
the preceding chapter: 
1. The "areas of responsibility" to be used in 
both the superintendent's and state super-
visor's instrument will be taken directly 
from the listing of responsibilities as 
delineated in Chapter II. 
2. A list of courses, adaptable to the scope 
of an inservice training program, will be 
drawn from the list of courses recommended 
for the development of the essential 
competencies. (Table 2) This suggested 
list of courses will be used: 
( 1 ) 
(2) 
In developing the superintendent's 
and state supervisors' instruments. 
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In determining the various areas of 
school lunch activity to be consid-
ered in the development of the Q-Sort 
Items. 
I 
~ 
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TABLE II 
LIST OF COURSES FOR INSERVICE TRAINING 
PROGRAM AS ADAPTED FROM LIST OF COURSES 
RECOMMENDED FOR THE PROFESSIONAL PROGRAM 
40 
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PROFESSIONAL PROGRAM TRAINING PROGRAM 
School Administration) 
Supervision) 
Personnel Management 
Menu Planning 
/ Food Buying 
Facilities 
I Institutional Cookery) 
Experimental Cookery) 
Food Chemistry) 
Bacteriology 
Nutrition 
Child Development 
I Communications 
Principles of Education) 
Adult Education) 
Organizing and Administering 
j Adult Education Programs 
Supervision 
Personnel Management 
Menu Planning 
Food Buying 
Financial Management 
Planning and Equipping School 
Lunch Facilities 
Care and Use of Equipment 
Institutional Cooking 
Institutional Baking 
Sanitation and Safety 
Nutrition 
Child Development 
C6mmunications 
Adult Education 
Organizing and Administering 
Adult Education Programs 
Supervised Training Activities 
--==#=================-=======--=-==-· =9t==== 
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Methods of Administering the Instruments 
1. Q-Sort Items (Appendix, page 51) 
2. 
Each of the twenty-five supervisors 
will be encouraged to participate in the 
determination of needs. The Advisory 
Committee's reports on the progress of 
the inservice training program should 
stimulate interest in this particular 
activity. 
At the time of the state supervisor's 
school visit, the community supervisor will 
be given sixty-four cards--each card con-
taining an item describing a hypothetical 
situation concerned with an area of school 
food service. She will be asked to study 
these and sort into three categories: 
a. "Situations I can handle with confidence" 
b. "Situations that I cannot handle" 
c. Situations that do not fall exactly 
in either category. 
Having completed the sorting of all 
cards, she will be instructed to call out, 
by category, the numbers on the back of 
each card for the state representative to 
record. As the cards will be coded, this 
provides for a quick tally. More important, 
the community supervisor may be expected to 
react to the individual "Items" with maxi-
mum candor if the state supervisor is not 
aware of the response to each item. 
Su erintendent's Assessment of Trainin 
Needs of Supervisor Appendix, page 64) 
Having completed an Administrative 
Review of the community school lunch progra~ 
the state supervisor will interview the 
superintendent of schools to determine his 
assessment of training needs. To orient the 
superintendent, the supervisor will indicate 
-------=---=-=-db=-~--=--=-=--=-=-=-=---=-=-=-=-=-===--=-=-=--=-=--=-=-=--=-=---=--=--=-==-======c=-=-=-~~-~-'=c--~-~-=---=--=---=-==-=-=#===-==--=-=--
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areas of deficiency in the program. The 
superintendent will then be encouraged to: 
a. Rate the technical and leadership 
competencies in these--and other--
areas. ("Technical" competencies 
may be broadly defined as ability to 
perform a given task; leadership, as 
the ability to assist and motivate 
others to assume responsibility for 
the performance of a given task.) 
b. On the basis of these ratings, the 
superintendent will be asked to indi-
cate, in numerical order, the first 
ten courses that he would encourage 
his supervisor to take. 
Manager's Evaluation of Supervisor's 
Training Needs (Appendix, page 68) 
Three subordinates of each supervisor 
will be asked to complete this form. At 
one of the monthly managers' meetings, 
discussion will be encouraged as a way of 
determining needs for training. Subordin-
ate ratings will be suggested and consider-
ation given to the use of these for 
determining needs of managers' training 
programs. The following month the managers 
selected to participate in the study will 
be given the form to complete. 
4. State Su ervisors Assessment of Trainin 
Needs of Community upervisor Appendix, 
page 66) 
Three state supervisors in conference 
will assess the training needs of each of 
the community supervisors. 
a. Rate technical and leadership competen-
cies in each area of operation. 
b. Determine order in which courses should 
be offered to meet the needs of the 
individual supervisor. 
II ~~~~=~~-=-*===============================================-=-=====================9F======== 
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Collecting ~ from Instruments 
Data will be collected by a simple tabulation 
of responses for each of the four instruments. 
Q-Sort Items 
The Q-Sort Items cover each course area 
with four items for each area. Coding will 
provide for easy tabulation not only of the 
frequency with which items appear in the three 
categories for each course area, but also of 
the supervisor's reaction to each individual 
item. 
Superintendent's Assessment of Training Needs 
and State Supervisors' Assessment of Training 
Needs. 
Competency ratings will be tabulated for 
each of these instruments from the number of 
responses by category, in each of the ten 
"Areas of Responsibility". 
Course preference will be indicated by 
courses receiving highest scores. In figuring 
these scores, a weight of one to ten points 
will be assigned, in inverse order, to the 
assessors' numerical ratings of one to ten. 
Manager's Evaluation of Supervisor's Training 
Needs 
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Supervisors' training needs as indicated by 
this instrument will be tabulated by the number 
of responses, in each category, for each of the 
twenty-six items. 
~ for Developing Courses of Study 
Within the framework suggested for the 
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inservice training course, a thirty-two week program 
of study will be developed. Individual courses will 
be planned on the basis of a five-day, thirty-five hour 
week. Subjects that cannot be adequately dealt with in 
this time limit will be divided into one-week units; 
laboratory courses in quantity cooking and baking, in 
three-week units. 
The first ten courses to be fully developed and 
offered will include: 
1. Course showing the highest priority rating 
on each set of instruments. 
2. Courses consistently receiving highest 
scores on instruments. 
Objectives, course content, and methodology for 
an individual course will be based on: 
1. Essential competencies (pages 14to~) 
relevant to the course subject area. 
2. Review of pertinent Items in the Q-Sort to 
determine specific phases in each course 
area that proved of concern to supervisors. 
3. Competency ratings of Superintendents and 
State Supervisors. 
4. Managers' evaluation of leadership qualities. 
Organization of Training Program 
1. Facilities 
Meetings will be scheduled at the various 
state teachers colleges and vocational schools 
-·--·--=-----==i=========-=-=-=-=--=-========================#===== 
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2. 
J. 
where housing and classroom space would 
be available. Each of these institutions 
is in a community having school lunch 
facilities; thus, laboratory experience, 
where necessary, would be readily access-
ible. 
Selection and orientation of teachers. 
45 
Teachers will be selected on the basis 
of these characteristics: 
a. competency in the field, 
b. ability to empathize, 
c. ability to plan and organize, 
d. ability to seek the needs of the group, 
e. ability to adapt course unit to needs 
of the group. 
If it is impossible to find teacher 
candidates strong in each of these areas, 
we will attempt to combine in a team-
teaching approach, the abilities of the 
subject-matter specialist and the special-
ist in group processes. 
As this inservice training program 
will be more practical than theoretical, 
teachers must be thoroughly oriented in 
school lunch activities. Teachers will 
be sought who are closely associated with 
school food service. Every effort will be 
made to have instructors meet together 
prior to a workshop to discuss objectives, 
planned activities, and evaluation techni-
ques. 
Scheduling 
Courses will be regularly scheduled 
for the summer, February, and April vaca-
tion periods. To encourage the completion 
of the entire course of study within a 
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three-year period, superintendents will 
be urged to grant at least one week's 
leave for study during the regular school 
year. 
Each supervisor will be expected to 
conduct, as a part of the course, three 
one-week training programs for her employ-
ees. This activity will be scheduled at 
the convenience of the local program. 
4. Financing 
Financing for school lunch training 
activities may come from one or more of 
six sources: 
a. vocational trade and industry funds, 
b. adult education funds, 
c. state vocational matching funds, 
d. school lunch division budget, 
e. community school lunch budget, 
f. tuition fees. 
5. Promotional Effort 
With only twenty-five supervisors to 
reach, promotion will be largely on a per-
sonal basis. However, the major effort 
will be in keeping the various publics 
involved aware and participating in Advis-
ory Board activities. To actively involve 
a significant number of members of the 
various groups represented and to bring a 
wide variety of ideas to the development 
of.this program, sub-committees will be 
encouraged. 
Recognition will be given to all those 
supervisors attending training programs and 
evidences of their improved efficiency will 
be noted. If the training program is 
effective, the trained supervisor will 
prove our most powerful promotional stimulant. 
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Evaluation of Program 
The total program would be most effectively 
evaluated by the very instruments that are to be used 
to determine need. If all these instruments were ad-
ministered two months following a training program, 
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and again at the end of six months, an excellent eval-
uation could be made of the training program. It is 
in the evaluation of the program that the Manager's 
Evaluation Form should prove most useful. 
Other evaluation techniques: 
a. One of the objectives of each course 
would be the preparation by partici-
pants of a simple evaluation instrument 
for rating that course. 
b. Instructors would evaluate the work of 
each participant--the rating to become 
a part of the participant's records. 
This would provide the Advisory Board 
with a tool for evaluating a program 
as against an individual's performance. 
c. Participant's report on what changes 
she will make in her program as a result 
of the workshop experience. Supervisor's 
and state representative's assessment of 
the status of these changes at the end 
of a six month period. 
d. Evidence of increased participation in 
activities of the Maine School Food 
Service Association. 
e. Evidence of increased participation in 
school and community affairs. 
CHAPTER IV 
IMPLICATIONS OF THE STUDY 
This study will have immediate and1ong-range 
implications for the school lunch program in Maine. 
A. Immediate Implications 
1. It will serve as the pattern for the 
development of an inservice training 
program--a program that will provide 
the school lunch supervisor with a 
challenging but obtainable goal. 
2. It will provide the school lunch 
supervisor with guidelines for assess-
ing her own training needs. 
3. It will provide the superintendent of 
schools with guidelines in the screen-
ing and selection of a supervisor. 
4. It will provide the Department of 
Education with the format for develop-
ing training programs for all classifi-
cations of cafeteria employees. 
5. It will affirm the importance of a 
professional program of study for the 
school lunch supervisor. 
B. Long Range Implications 
1. The Commissioner of Education is exploring 
the possibility of introducing the develoP-
ing training program in the state vocation-
al schools. 
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2. The direction of attention to the com-
petencies essential to the effective 
functioning of the supervisor should 
add status to the position and be of 
value in a recruitment of able young 
men and women to this profession. 
The cafeteria department in the structure 
of educational planning and responsibility 
has gained momentum with the changing order 
of society and the newer insights and know-
ledge of the nature and needs of the childre~.2 
To insure maximum benefits to children, leader-
ship of the school lunch program should be keeping 
pace with the professional leadership of the school. 
This program is suggested as a step in that 
direction. 
12/ 
' 1•'-~1) 
Staff Relations, p. 130. 
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APPENDIX--INSTRUMENTS FOR ASSESSING TRAINING NEEDS 
Q-SORT ITEMS FOR DETERMINING 
TRAINING NEEDS OF COMMUNITY 
SUPERVISOR 
From the Office of the Superintendent of Schools 
In preparation for my first meeting with the 
Board of Education, I have been reviewing personnel 
policies. I find no mention of policies for school 
lunch personnel. I would appreciate receiving by 
the 18th a statement of personnel policies for Board 
action. 
From the Principal of South School 
As Mrs. Brown will be retiring in June, I 
would like to make some major revisions in our 
cafeteria organization. Would you, please, help me 
in developing job specifications? Do you recommend 
five people on an eight-hour day or eight people on 
a five-hour day? 
From the Principal of North School 
51 
Would you please instruct Mrs. Bell in the use 
of the menu analysis form. Although her menus follow 
the master plan, I doubt if the amounts used would 
meet Type A requirements. 
From the Office of the Business Manager 
Please submit specifications for hamburg and 
frankfurts. 
From the Office of the Superintendent of Schools 
Would you kindly prepare and submit to this 
BOSTON UNIVERSITY 
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office a Profit and Loss Statement covering the total 
food service operation between September the first, 
and January thirtieth. 
From the Principal of White School 
In reviewing your equipment recommendations, I 
note that you have indicated plastic rather than china 
dishes. It is my understanding that plastic dishes 
are not as sanitary as china and that the drying period 
if far longer. I would appreciate your comments on 
these points. 
From the Principal of North School' 
The new dishwashing machine is not doing a 
satisfactory job. Today we had the local plumber 
recheck the water temperature and pressure. These 
tested at satisfactory levels. It is my opinion that 
the women do not understand how to operate and clean 
this machine. Would you check with them immediately. 
From the Office of the Superintendent of Schools 
The reports from the sanitarians indicate a 
serious fly problem in our cafeterias in the early 
fall. Would you please submit suggestions for 
overcoming this problem. 
From the Principal of White School 
The baker reports that she is having difficulty 
making rolls with the government flour. Would you plan 
to work with her one day this week to help her overcome 
this difficulty. 
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From the Principal of West School 
The new steamer is gathering dust! The women 
are afraid of it. They complain, too, that the recipes 
are not given in sufficient detail. May we count on 
your help? 
From the Elementary Supervisor 
The eighth grade at the North School is study-
ing nutrition. Would you be willing to meet with 
them on Tuesday to discuss with them the contribution 
that the school lunch makes to their daily dietary 
needs. 
From the Principal of South School 
I have noticed during this past month that each 
"new" item on the menu has been met with suspicion by 
the children and has not been eaten. There are at 
least three items on next month's menus that will be 
unfamiliar to a majority of the youngsters. Will you 
meet with the teachers next Thursday afternoon and 
lead a discussion of the techniques we might try at 
different age levels to broaden children's food exper-
iences. 
As President of the county chapter of the School 
Food Service Association, you set your goal at 100% 
membership in the Association. Having spent some three 
weeks planning an excellent program for the year, you 
were shocked to find that less than 40% have indicated 
an interest in attending these meetings. You feel 
committed to overcome this indifference. 
The Special Milk Program Agreement specifies 
that you can charge no more than four cents a half-pint 
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for milk. Today, the state supervisor found that one 
of the principals, without notifying you, had advanced 
the price to five cents. Set up a system that will 
prevent similar occurrences in the future. 
From the Director of the Community Adult Education 
Program 
Would you kindly develop an instrument for rating 
the efficiency of the proposed training program on 
steam cookery. 
From the Principal of North School 
At our teachers' meeting last evening there was 
much discussion about the school lunch program. It 
was obvious that many of the new teachers have little 
understanding of the aims of the program. Would you 
plan to attend our November meeting to discuss with 
us: (1) the aims and objectives of the program; (2) 
your judgment as to our present status in the realiza-
tion of these objectives; (3) your blueprint for future 
action. 
From the Principal of West School 
Would you please schedule an afternoon to help 
Mrs. Harlon set up work schedules. 
From the Office of the Superintendent of Schools 
The state supervisor's report indicates that 
our menus have been deficient in Vitamin C-rich foods. 
I trust that you will take immediate steps to insure 
that all menus meet requirements. 
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From the Office of the Business Manager 
In reviewing your food bills, we note that you 
have been purchasing canned spinach from Black's at 
65~ per case higher than Wilcox's quotation. Would 
you kindly submit a statement supporting your choice. 
Office of the Principal of White School 
After the Principals' meeting last month, I 
advised Mrs. Brown of our decision to take a monthly 
inventory. I ~ind that Mrs. Brown needs help in this 
function. Would you assist her, please. 
From the Office of the Superintendent of Schools 
In your annual report you commented on the need 
for additional refrigeration. In order that we may 
include this item in our budget, would you please 
submit speci~ications for refrigeration that will best 
meet the needs of the program. 
From the Manager of South School 
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In spite of all our efforts to give the stainless 
steel proper care, we find that it is pitting. Would 
you furnish us with instructions on how to clean stain-
less steel. 
From the President of the Parent Teacher Association 
We have read recently of several cases of Salmon-
ella food infection in a neighboring state. This is a 
matter of much concern to parents. What steps have 
been taken to prevent an outbreak of salmonellosis in 
our school system? We would appreciate a reply from 
you prior to our meeting on the tenth. 
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From the Principal of West School 
Mr~. Lord is a fine baker but a very slow one. 
I have discovered that she is using her own home-size 
recipes, thus involving many batches! Coul·d you give 
her instructions in labor-saving techniques and the 
use of quantity recipes. 
From the Principal of White School 
The macaroni and rice dishes are always "sticky". 
It may be that this is impossible to overcome in 
quantity cooking. Would you check on the methods 
being used and correct any deficiencies? 
From the Office of the Superintendent of Schools 
In the face of a reduced appropriation, it 
appears that one or two members of the Board may 
suggest that we discontinue operating our cafeterias 
under the terms of the National School Lunch Act. I 
would appreciate your meeting with Mr. Brown and Mr. 
Taylor at 4:00 P.M. next Thursday to discuss the 
federal requirements of the TypeA meal in relation 
to the nutritional needs of children. 
From the Principal of the Primary School 
Many of our children are not eating meat. I 
am not concerned as milk consumption is high and they 
do eat the fruits and vegetables. As their nutritional 
needs are being met, I fail to understand your comment 
that their physical needs are not being met. Please 
explain. 
From the Office of the Director of the Community Adult 
Education Program 
Last year we offered a course that we hoped 
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would be of interest to school lunch personnel. You 
will recall that it had to be dropped due to low 
enrollment. Would you develop an instrument that we 
could use this year in determining the needs and 
interests in training of school food service personnel. 
During your visit to the South School on Friday, 
you observed that a high percentage of the children 
were not eating the Indian pudding. A check with the 
manager revealed that this is a highly unpopular item 
in this school. You must develop a system immedia~y 
to provide you with information on acceptability of 
food items and children's reactions to menus. 
From the Office of the State SuperVisor 
Would you kindly state the objectives for the 
training program you are planning for April vacation. 
From the Principal of West School 
For many months I have been disturbed about 
many phases of our school lunch programs. I would 
appreciate a report from you evaluating all phases 
of our program. 
From the Principal of the High School 
Last evening I was discussing the lunch program 
with three principals from neighboring communities. 
They commented that they employ one woman for every 
100 meals prepared and served. Our average is one 
woman for every 80 meals. Are we overstaffed? When 
you have time, I would like to discuss this with you. 
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From the Principal of East School 
There have been many co~plaints from the child-
ren about the frequency with which baked beans appear 
on the menu. We would appreciate your not repeating 
any main dish menu item within a month. 
From the Office of the Superintendent of Schools 
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Would you kindly submit your purchasing schedule 
for the next quarter. 
From the Office of the Superintendent of Schools 
In reviewing your Profit and Loss Statements 
for the six cafeterias in the district, we note that 
food and labor costs, per meal, varied from school 
to school. Would you kindly prepare a report analyz-
ing the factors involved in these variations. 
From the Office of Superintendent of Buildings 
In view of the accident suffered by Mrs. 
Leemack in the school lunch kitchen, should we be 
giving special attention to the type of flooring 
in our new cafeterias? What do you recommend? 
From the Office of the Superintendent of Schools 
In reviewing equipment requests for the new 
school, a Board member noted that you requested a 
vegetable peeler. He questioned if it would not be 
more economical to use potato flakes, thus cutting 
equipment and labor costs. Please supply us with 
comparative costs of serving fresh versus flaked 
potatoes. 
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From the Principal of South School 
This morning I found 10 boxes of chicken thawing 
in the kitchen immediately outside our large walk-in 
refrigerator! Would you kindly give the women instruc-
tions on the reasons for thawing under refrigeration. 
From the Principal of Central School 
Mrs. Graham's biscuits are the dispair of this 
school! They are always heavy and soggy. Will you 
work with her to determine the causes of her failures 
and assist her in learning to make a more acceptable 
product. 
The cooks are having difficulty with chowders 
and bisques curdling. Mrs. Harmon has left word for 
you to call her and explain what steps to take to 
prevent this. 
You are constantly hearing comments from parents 
that they have had no concern for their children's 
diets since the inauguration of the lunch program. 
Rationalizing that the children have a good meal at 
school, many parents are giving little heed to break-
fast or dinner meals at home. As a result of your 
expressed concern, the Superintendent has scheduled 
you to meet with the Parents' Organization. You must 
be prepared to discuss the nutritional needs at various 
age levels and the role of the school lunch in meeting 
these needs. 
Dicipline at the North School has become lax. 
A few boys in the sixth grade have become quite 
6o 
troublesome in the cafeteria and are demanding choices 
in the menu. The principal and the manager are of the 
opinion that the request be honored. You have refused 
to grant this request at this time on the basis that 
the school lunch activity plays an important role in 
the emotional development of children. You have been 
asked to meet with the principal and teachers to 
defend your stand. 
Marion Brand is an efficient and reliable worker 
and the best baker in the system. Marion, however, is 
constantly offending her coworkers and on Friday told 
the principal he had no right in her kitchen. If you 
are to retain Marion, you must change her attitudes. 
With much effort you prepared an excellent article 
for the newspaper for School Lunch Week publicity. The 
article appeared today with the most important section 
cut. The Superintendent has asked you to prepare an 
article for the Sunday paper. This one must include 
all the salient points. 
From the Office of the State Supervisor 
Would you develop a schedule for the week's 
course in baking that you have proposed. 
Last year you spent much time--including your 
leisure time--on developing plans for the improvement 
of the program. When you proudly announced these 
plans at a meeting of principals and managers, they 
were met with little enthusiasm. After months of 
struggling to get them implemented, you finally 
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admitted defeat. Yesterday, when the superintendent 
expressed dissatisfaction with some phases of the 
program, you explained what you had tried to do. His 
comment was, "I want to see immediate action on program 
improvement!" 
From the Principal of Central School 
On November the first, we will be employing two 
additional women for our school food service. As I am 
new to this system, I am not acquainted with your 
procedure for indoctrinating and training new employees. 
May I see you on Thursday afternoon to discuss this? 
Due to an epidemic and resulting sick leaves, 
your labor costs increased one cent a meal during 
the previous month. To compensate for this, plan a 
months' menus with a food cost averaging one cent a 
meal lower than originally budgeted. 
From the Office of the Business Manager 
Two firms are anxious to contract with us for 
potatoes next year. Will you estimate the amount 
that will be needed, the amounts that can be stored 
at one time under proper conditions, and project an 
approximate delivery schedule. 
From the Office of the Superintendent of Schools 
To support your request for additional funds 
for the school lunch program, would you kindly advise 
as to the percentages of the total budget that you 
plan for: (1) food; (2) labor; (3) all other. 
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From the Office of the Superintendent of Schools 
Attached are blueprints and specifications for 
the new high school cafeteria. Would you please study 
these and submit your comments and suggestions. 
From the Manager of the North School 
Mrs. Moss is most dissatisfied with the new 
sixty-quart mixer. She claims that the bowls are too 
heavy for a woman to use. Considering that she is 
cooking for 750, she may have cause to complain about 
this extra effort. Would you discuss this with her. 
Telephone call from Mrs. Blake 
"The clam chowder we made yesterday afternoon 
and refrigerated immediately has spoiled. Why?" 
From the Principal of North School 
Although the quality of the baking is generally 
good, the exceptions point out the need for the devel-
opment of standards for products. Other principals 
have voiced the same opinion. 
Many of the older docks learned to cook meats 
at high temperatures. You have issued instructions 
to use low temperatures. Today, you received com-
plaints from three principals regarding overcooked 
meat. They suggested that you call a meeting of dis-
trict cooks and demonstrate the proper methods of 
protein cookery. 
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From the Office of the Director of Curriculum 
Development 
The committee on curriculum development would 
appreciate your participating in our evaluation of 
the nutrition program. 
You are keenly aware of the training needs of 
school lunch personnel. Meetings you have planned 
have been faithfully attended but few changes have 
been made in personnel performance. Orders are 
followed for a day or two, but as you cannot give 
each kitchen constant supervision, the orders are 
soon forgotten. Changes must be made in the opera-
tion. 
From the President of the Parents' Organization 
Would you please prepare so~e visual aids to 
show various phases of the school feeding operation. 
In an attempt to improve sanitation in the 
program, you invited a science teacher to give a 
lecture on bacteriology. You were much impressed 
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with his fine, scholarly presentations. The women, 
too, remarked on his ability as a speaker. No changes, 
however, were discernible in sanitation practices. 
You must plan a program that will be effective. You 
must decide on the qualities you will look for in an 
instructor. 
From the President of the Parents' Organization 
Would you please prepare some visual aids to 
show various phases of the school feeding operation. 
We would like to display these at our State Convention. 
SUPERINTENDENT'S ASSESSMENT OF 
TRAINING NEEDS 
OF 
COMMUNITY SUPERVISOR 
(Interview Form) 
Name of Community Supervisor 
--------------------------
District or Union 
--------------------------
The administrative Review of the _____________ School 
Lunch Program reveals deficiencies in the areas of 
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operation checked below. In your judgment, are these 
II 
deficiencies due to the supervisor's weaknesses in 
I technical or leadership competencies? Will you, please, 
I 
rate the supervisor's skill in each of these areas. 
I Areas Supervisor's Competencies 
I of Technical Leadership Responsibility Deficiencies E G F p E G F p 
tf>olicies 
[Personnel Management 
~_enu _"Planning 
Food Buying 
Food Preparation and~ 
Service 
Qompliance with~ 
Regulations) 
Planning, Equipping~ 
· Facilities 
nterpreting Program 
~ducational Aspects 
Financial Management 
un vne oas1s ot -cn1s ra-c1.ng, 1 1cuca-ce 1n nwne -
II 
ical order, the first ten courses that you would 
encourage your supervisor to take. 
i 
I 
I 
I 
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I 
I 
I 
I 
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I' Supervision I 
I Supervision II 
'I Personnel Management 
1 Menu Planning I 
i 
1 Nenu Planning II 
Food Buying 
Financial Management 
Planning and 
Equipping Facilities 
Care and Use of 
Equipment 
Sanitation and Safety ___ 
Institutional Baking I 
Institutional Baking II 
Institutional Cooking I 
Institutional Cooking II 
Nutrition I 
Nutrition II 
Child Development 
Adult Education 
Communications 
Organizing and Adminis-
tering Training Programs 
Supervised Training 
Activities Orientation 
COMMENTS=------------------------------------------
Name of School Administrator 
Name of Interviewer 
Title 
Date 
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Name of 
STATE SUPERVISORS' ASSESSMENT 
OF TRAINING NEEDS 
OF 
COMMUNITY SUPERVISOR 
Community Supervisor 
District or Union 
RATING OF SUPERVISOR'S COMPETENCIES 
66 
Areas of Technical Leadership 
I 
Responsibility Skills Skills 
E G F p E G 
/Policies 
!Personnel Management 
Menu Planning 
Food Buving 
Financial Management 
Food Preparation and Service 
Compliance with Regulations 
Planning, Equipping, Facilities 
liinterpreting Program 
Educational Aspects 
On the basis of the above rating, indicate in 
numerical order, the first ten courses that should 
be included in the supervisor's plan of study. 
Supervision I 
Supervision II 
I 
I 
I Personnel Management 
I 
1
1
1 Menu Planning I 
Menu Planning II 
I 
I Food Buying 
I 
--
--
-
Institutional Baking I 
Institutional Baking II 
Institutional Cooking I 
Institutional Cooking II 
Nutrition I 
Nutrition II 
F 
-
-
-
p 
I 
I 
II 
I 
I 
I 
I 
.I 
I 
I 
I 
I 
I 
I 
I 
I' 
II 
II 
II 
I 
I 
II 
II 
---
Financial Management ___ 
Planning and Equipping 
/ Facilities 
I 
Care and Use of 
Equipment 
Sanitation and Safety 
Prepared in Conference by: 
1. ____________________________ _ 
2. ____________________________ _ 
). ______________________ __ 
Child Development 
Adult Education 
Communications 
Organizing and Adminis-
tering Training Programs 
Supervised Training 
Activities Orientation 
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1. 
II 
Title ________ ~~~ 
Title ________________________ ~ 
Title------------------------~1 
Recorder 
Date 
If 
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i 2. 
I 
II J. 
14, 
I 5. 
i I 6. 
!I 
17. 
11 8. 
'I 
119. 
I' ~o. 
! 
1111. 
1~2. 
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MANAGER'S EVALUATION 
OF 
SUPERVISOR'S TRAINING 
NEEDS 
Are you kept informed of Board policies affecting 
operation of the cafeteria? 
Are you kept informed of plans and objectives 
for the program? 
Are you consulted in the development of these 
plans? 
Does your supervisor hold meetings with the 
cafeteria staff to discuss problems? 
Do the employees enter freely into these dis-
cussions? 
In the matter concerning how to obtain an objectire, 
is the group allowed to make the decision? 
Does your supervisor give clear instructions of 
what is expected of you and your staff? 
Does your supervisor assist you in developing 
on-the-job instructions for your employees? 
Do you assist the supervisor in menu planning? 
Do you assist the supervisor in planning equip-
ment purchases? 
Does the supervisor provide instructions on the 
care and use of new equipment? 
Does the supervisor assist you in preparing work 
schedules? 
---
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113. 
14. 
Are work schedules posted? 
Are menus planned to fully utilize equipment? 
15. Do you know what the supervisor thinks of your 
work? 
16. Is the supervisor fair to all employees? 
17. Is the supervisor considerate of the cafeteria 
staff? 
18. Does the supervisor praise you for your good 
work? 
I 19. 
I 
Is the supervisor interested in your personal 
problems? 
20. Are all employees instructed in proper work 
procedures? 
21. Is all equipment in the kitchen kept in a safe 
and sanitary operating condition? 
22. Are teachers kept aware of the aims and 
purposes of the program? 
23. 
24. 
1 25. 
26. 
Does your supervisor furnish you with up-to-
date information regarding program information 
for your use inkeeping the school informed? 
Does the supervisor encourage student groups 
to participate in program planning? 
Are parents kept aware of the aims and purposes 
of the program? 
Are the various community groups advised of 
the policies that govern community use of 
cafeteria facilities? 
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